
Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and 
sit the ice-cream cones in the holes of the cupcake tin 
to hold them upright.

Melt the butter in a small pan over a low heat, and 
then take the pan off the heat and add the dark 
chocolate. Leave the chocolate to  melt.

Lightly beat the eggs. Put the flour, cocoa powder, 
sugar, bicarbonate of soda, eggs and salt in a large 
bowl with the melted butter and chocolate mixture. Mix 
to just combine with the hand-held electric whisk and 
spoon the batter into the disposable piping bag. Snip 
off the end to give you a wide hole, and then pipe into 
the ice-cream cones, filling them no more than three-
quarters full or they will overflow while they are cooking.

Place the tin into the oven and bake for 20–25 
minutes, or until they are baked. To check that they are 
cooked, insert a skewer into the centre of a cupcake 
cone – it should come out clean. Once the cupcake 
cones are baked, remove them from the oven and 
leave to cool completely.

While the cones are cooling, make the frosting. Put all 
of the ingredients apart from the colouring into a large 
bowl and beat well with the hand-held electric whisk or 
until the mixture goes light and fluffy. You can also use 
a stand mixer fitted with a paddle attachment to do 
this. To colour the frosting, divide it into bowls and stir 
through each food colouring,  as desired.

Take a piping bag fitted with the 1cm straight nozzle 
and half-fill it with the frosting. If you have coloured 
your frosting, use a different bag for each colour. Pipe 
the frosting onto the cupcakes so that it looks like ice 
cream, as per the photograph opposite.

Add sprinkles to each one, and if you feel like it, stick 
half a chocolate flake in the top to make it look like 
our beloved Mr Whippy! Serve. Recipe taken from 
Bake by Lorraine Pascale, out now, published by 
Bluebird, £20
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Devil’s food cake is a very rich chocolate cake, made with cocoa powder 
and melted dark chocolate. It makes a delicious surprise filling for these 
ice-cream themed cupcakes. I recommend piping the cake mixture into 
the ice-cream cones because it’s quick and ensures you get the mixture 
right to the bottom. Decorate with your favourite ice-cream toppings  
– I’ve used sprinkles, but you may prefer finely chopped nuts.

Lorraine  
Pascale’s 
devil’s food cupcake cones

12 flat-bottomed cones
160g butter
40g dark chocolate,
roughly chopped
2 large eggs
160g self-raising flour
40g cocoa powder
160g caster sugar
½ tsp bicarbonate of soda
pinch of salt
2–3 tbsp sprinkles
6 chocolate flakes, cut in
half (optional)
For the frosting
150g butter, softened
350g icing sugar
seeds of 1 vanilla pod or
2 tsp vanilla extract
few drops each of blue
and pink food colouring
(optional)

Equipment
12-hole cupcake tin
hand-held electric whisk
or stand mixer
disposable piping bag
2 x piping bags with 1cm
straight nozzles

Serves 12

Thank you to Bluebird - Pan Macmillan and Lorraine Pascale for generously 
donating her Bake extract for Smile in Pink. 

Join the #smileinpink fairy magic movement on June 2nd 
www.bridge2aid.org/SmileinPink17



Preheat the oven to 180°C (fan 
160°C/350°F/gas 4) and line the muffin tin 
with twelve paper cases.

Put the butter and sugar in a bowl 
and cream together using a wooden 
spoon until it is light and fluffy. Once the 
mixture is really light, add the eggs, one 
at a time, beating well between each 
addition. The mixture can sometimes 
look a little curdled at this stage but it will 
come good. Fold in the ground almonds, 
cocoa powder, polenta, baking powder, 
orange zest and juice, and then finally 
fold in the chocolate chips, using as few 
stirs as possible.

Using a large spoon or a mechanical 
ice-cream scoop, divide the mixture 
between the cupcake cases. Then place  
a  mandarin  or  satsuma  segment on 
the top of each cupcake and push it 
down slightly. Bake in the oven for 25–30 
minutes, or until cooked through and 
golden brown. To check that they are 
cooked, insert a skewer into the centre  
of a cupcake  – it should  come  out 
clean.

Once the cupcakes are baked, remove 
the tin from the oven and serve them 
warm  or cold.

Recipe taken from Bake by Lorraine 
Pascale, out now, published by 
Bluebird, £20
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Finding decent substitutes for wheat flour is a challenge, and I have 
come to accept that the texture of gluten-free baked goods will always 
be slightly different. Often used for savoury dishes, polenta has a 
different texture to regular flour, but when used in the right way it can 
make lovely moist cupcakes.

Lorraine  
Pascale’s 
gluten-free chocolate
orange polenta cupcakes

Thank you to Bluebird - Pan Macmillan and Lorraine Pascale for generously 
donating her Bake extract for Smile in Pink. 

Join the #smileinpink fairy magic movement on June 2nd 
www.bridge2aid.org/SmileinPink17

220g butter, softened

220g soft light brown 
sugar

3 eggs

200g ground almonds  
2 tbsp cocoa powder 
100g fine polenta

1 tsp baking powder 
(gluten-free)

zest and juice of 1 large 
orange

50g dark chocolate chips

12 mandarin or satsuma 
segments,  pith removed

Equipment

12-hole cupcake tin

mechanical ice-cream 
scoop (optional)

Serves 12


